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TUESDAY,  NOVEiJBER  9,  1943. 


QUESTION  BOX: 
fhst  sise  chicken  to  can? 
Can  fried  chicken? 
Wfei  317.3  ja"s  for  chicken? 
Remove  fat  from  chicken? 
lh»t  ruins  seal  on  canned  chicken? 
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Women  everywhere  are  doing  their  part  in  the  Dig  job  of  preserving  food  a'; 
home.    Women  know  that  pantry  shelves  full  of  home-canned  meat  and  vegetahl.es 
and  fruit  mean  ration  stamps  that  won't  have  to  he  used.    And  ration  stamps  un- 
used, and  torn  up,  mean  just  that  much  more  food  released  to  go  to  the  fighting 
fronts. 

So  many  homemakers  plan  on  adding  chicken  to  their  store  of  home-canned  food 
this  fall.    And  many  of  them  have  written  in  to  the  ,TJfcS.J)epartment  of  Agriculture 
to  ask  for  advice.     Today  the  canning  specialists  are  going  to  answer  some  of 
their  questions  on  canning  chicken.    Here's  the  first  one:  "What  size  chickens 
are  best  for  canning?" 

Well,  the  canning  specialists  say  plump  stewing  hens,  2  years  or  a  little 
older,  make  the  best  canned  chicken.     They  advise  against  canning  small  young 
chickens.    The  young  "birds  get  overcooked  during  the  canning  process,  and  as  a 
result  they're  stringy,  and  lack  flavor,    For  chicken  with  rich  flavor  and  good 
texture,  pick  the  plump  hens.    At  this  time  of  year,  farm  homemakers  can  cull 
their  flocks,  and  put  up  the  lazy  "biddies  that  aren't  laying. 

And  now  for  our  next  letter.     This  homemaker  writes,  "Can  you  please  tell  me 
how  to  can  fried  chicken?" 

To  this  question,  the  canning  experts  say  it  .just  isn1 1  advisable  to  can  fried 

chicken.     The  "brown  crust  that  is  the  tastiest  feature  of  fried  chicken  doesn't 
stand  up  under  canning.     It  turns  hard,  and  may  even  have  a  disagreeable  flavor* 
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Rather  than  frying  chicken,  the  specialists  recommend  precooking  it  on  top 
of  the  stove.     They  say  this  is  the  simplest  and  quickest  method  of  preparing  it 
for  canning. 

Before  you  "begin  canning  your  chicken  have  everything  ready —  the  jars,  rub  her 
rings  and  lids —  and  prepare  the  pressure  canner  on  the  stove.     Dress  the  chick- 
ens, being  careful  not  to  break  the  gall  bladders,     If  you  should  break  one, 
don't  can  any  of  the  meat  the  liquid  touches,  as  it  will  have  a  bitter  flavor. 

Cut  your  chickens  into  serving  pieces,  and  separate  the  pieces  into  three 
piles.    In  one  pile  put  the  meaty  pieces —  the  pieces  you'll  can.     In  the  next 
pile  go  the  bony  pieces —  -wings,  backs,  necks,  and  the  feet,  if  you've  skimmed 
thera. . .you' 11  make  broth  out  of  these  pieces.     In  the  last  pile  put  the  giblets — 
you'll  can  these  separately,  because  they  discolor  and  flavor  the  other  meat. 
Can  the  livers  separately,  and  the  gizzards  and  hearts  together. 

Now  you're  about  ready  to  precook  your  chicken.     First,  though,  a  warning: 
don't  use  a  kettle  made  of  iron  or  copper  to  cook  the  chicken.     It  may  discolor 
the  canned  meat.    And  don't  cook  the  chicken,  or  even  let  it  stand,  in  a  galvan- 
ized iron  utensil — galvanized  iron  may  leave  a  harmful  deposit  of  zinc  on  the 
meat.    Use  enemelware,  aluminum,  stainless  steel,  or  tinware.    Cover  the  meaty 
pieces  of  cnicken  with  lightly  salted  boiling  water,  and  simmer  them  on  top  of 
the  stove  for  8  to  10  minutes,  until  the  raw  color  is  nearly  gone  at  the  center 
of  the  meat.    Cook  the  bony  pieces  separately  to  make  a  broth,  and  simmer  the 
giblets  separately. 

Of  course  the  jars  for  the  chicken  should  be  hot.    Put  the  salt  in  the  jars 
first  — half  a  level  teaspoon  for  pints...  a  level  teaspoon  for  quarts.  Then 
pack  the  hot  chicken  into  the  jars,  leaving  an  inch  of  headspace.    Now  fill  the 
jar  to  within  a  half  inch  of  the  top  with  the  boiling  liquid  in  which  you  sim- 
mered the  meat,  and  add  broth  from  the  bony  pieces,  if  you  need  more  liquid. 


As  you  fill  each  jar,  adjust  the  lid  properly  on  it  and  put  it  into  the  hot 
pressure  canner  on  the  stove.     It's  important,  when  you're  filling  jars  to  have 
everything  very  hot — the  meat,  the  liquid,  and  the  jars  and  lids.    And  as  soon  as 
the  jars  are  ready,  process  them  at  once. 

Which  "brings  us  to  the  next  question  today:  '"That  size  jars  are  best  for 
canning  chicken?" 

According  to  the  canning  specialists,  quart  jars  or  smaller  are  "best.     It  is 
dangerous  to  can  meat  at  home  in  any  jar  "bigger  than  a  quart.     It  takes  so  long 
for  heat  to  penetrate  to  the  center  of  the  jar,  you  can't  "be  absolutely  sure  the 
meet  is  safely  processed.     If  you're  using  pint  jars,  pro-cess  the  meat  65  min- 
utes...for  quart  jars,  75  minutes.     That's  for  chicken  left  on  the  bone.  Some 
people  prefer  boned  chicken.     If  you're  one  of  those,  process  pints  of  the  boned 
chicken  85  minutes. . .quarts  120  minutes. 

Our  next  letter  says,  "I've  heard  it's  better  to  take  the  fat  off  chicken  in 
canning.    Ihy  is  this?     I  should  think  the  fat  would  give  it  a  better  flavor." 

Pat  makes  meat  hard  to  can.     Sometimes  the  excess  fat  even  boils  up  out  of 

the  jar  during  the  processing,  and  ruins  the  seal.     So  it's  best  to  trim  off  the 

fat,  and  leave  only  enough  for  flavor.    You  probably  know  you  can  render  or  "try 
out"  chicken  fat,  strain  it,  and  keep  it  in  your  refrigerator.     Chicken  fat  has  a 
fine  delicate  flavor,  and  makes  excellent  pastries.    And  of  course  you  can  use  it 
for  flavoring  vegetables,  and  making  gravy  to  extend  the  chicken  flavor  to 
noodles  or  rice. 

Now  for  our  lpst  "chicken"  question:     "Last  year  I  hrd  trouble  with  the  seal 
on  several  jars  of  chicken.     Some  of  the  rubber  rings  didn't  hold,  and  others 
swelled  up.     Can  you  tell  me  what  caused  this,  and  how  I  can  avoid  it?" 

As  we  just  said,  excess  fat  may  boil  up  during  processing,  and  ruin  the  seal. 
This  may  have  caused  your  trouble.     Or,  perhaps  you  didn't  wipe  the  sealing 
edges  of  tne  jars  absolutely  clean  before  putting  on  the  cap.    Even  a  speck  of 
food  on  the  sealing  edge  can  spoil  the  seal.    Use  a  funnel  when  you  fill  liquid 
into  your  jars,  to  avoid  spilling  on  the  edges. 

And  while  "'e're  on  the  subject  of  ^ars,  maybe  you'd  like  a  tip  about  getting 
your  canned  chicken  out  of  the  jars.     Set  the  jar  in  hot  water  -  not  too  hot  at 
the  start  -  for  a  few  minutes  until  the  fat  melts,  and  then  the  pieces  will  come 
out  easily. 

Well,  that's  all  about  canning  chickens  today.  Remember:  every  can  of  cnicken 
nelps  make  food  fight  for  freedom.    And, food  is  the  mightiest  weapon  of  them  all. 


